CHILI MACHO

· 1 large onion, chopped 

· 1 bell pepper, sliced 

· 4 jalapeños, stems removed 

· 2 (14 1/2 ounce) cans stewed tomatoes, drained 

· 1 bunch cilantro, cut

1. Remove outer peel from onion. 

2. Wash peppers. 

3. Slice and seed bell peppers. 

4. Remove stems from jalapeños. 

5. Roast bell peppers and jalapeños on 10 inch iron griddle or skillet for 5 minutes on medium heat, turning once. 

6. Process onions in food processor until finely chopped. 

7. Process peppers in food processor until finely chopped. 

8. Cut cilantro in small pieces. 

9. Drain cans of stewed tomatoes. 

10. Combine tomatoes, cilantro, onions, and peppers in large bowl. 

11. Use one of the tomato cans (with label removed and washed) to chop the tomatoes and combine all of the ingredients.

Serves 10 – 12
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